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Age class  
(N  469)
From 18 to 24 years 155 33.0
From 25 to 64 years 293 62.5










(N  470 )
1st cycle 27 5.7
2nd cycle 27 5.7







 599 euros 105 22.4
600 to 999 euros 136 29.1
1000 to 1499 euros 121 25.9
100 to 1999 euros 58 12.4




1 person 54 11.4
2 people 92 19.4
3 people 98 20.7
4 people 180 38.0





























































Are you a honey producer? (N = 473)
Are you a honey consumer? (N = 474)
Yes No
Fig. 1. Distribution of respondents for production and consumption of honey
Table 2














18 to 24 years 29.3 33.3
0.576
25 to 64 years 65.3 61.2













1st cycle 8.0 5.3
0.691
2nd cycle 6.7 5.5








 599 euros 21.3 22.3
0.044**
600 to 999 
euros 32.0 28.1
1000 to 1499 
euros 173 27.1
100 to 1999 
euros 21.3 10.5




1 person 14.7 10.8
0.274
2 people 14.7 20.3
3 people 16.0 21.6
4 people 46.7 36.3






* There are statistically significant differences at the 1 % signif-
icance level.



































Geographical origin (  = 397)
As medicine
35.0%












Ways of use (  = 396)































































































Taste (N = 465)
Aroma (N = 464)
Appearance (N = 464)
Colour (N = 465)
Density (N = 464)
Price (N = 464)
Geographic oigin (N = 465)
Certification label (N = 465)
Very little Little Some Quite A lot








































































Type of package (N = 394)
Never Rarely Sometimes Most of the times Always









































Speciality stores (Gourmet) (N = 398)
Cooperatives and producer associations
(N = 398)
Neighbourhood and Grocery stores
(N = 397)
Fairs and exhibitions (N = 398)
Supermarket (N = 398)
Hypermarket (398)
None (it is offered) (N = 397)
Producer (N = 398)
Never Rarely Sometimes Most of times Always












































The product is old (not
fresh)
The honey is of inferior
quality
It has sugar added
It is good for
concumption
Totally disagree Disagree Neither agree nor disagree Agree Totally agree
Fig. 7. Beliefs of consumers regarding crystalized honey
Table 3
Binary Logistic Regression Model
Dependent variable: Honey consumption
Y  0 (Yes); Y  1 (No)
Variables Standard Deviation p-value
Constant 1.719 0.277 0.000*
Taste 4.287 0.629 0.000**
Colour 2.974 0.871 0.001*
Certification label 3.988 1.018 0.000*
Geographic origin 2.116 0.727 0.004*
Likelihood Log  262.948; p-value  0.000
Nagelkerke’s R 2  0.689
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